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December  7,  1940 


PROPOSED  REVISED  UlUTED  STATES  STAIIDARDS 
FOR  QUALITY  OF  SHELL  EGGS 


(Not  Official  Standards) 


Definitions 


For  the  "DtirToose  of  the  United  States  standards  for  quality 
of  shell  eggs: 

Shell  Eggs.  —  Shell  Eggs  shall  he  the  product  of  the  domestic 
fowl  and  in  the  shell. 


Classes  for  shell  eggs  are  established  as  follows: 


(a)  NATURAL  EGGS  shall  "be  eggs  that  have  not  been 
commercially  treated  with  any  material  that 
alters  the  condition  or  a-piDearance  of  the  shells. 

(b)  SHELL  PROCESSED  EGGS  shall  be  eggs  that  have 
been  processed  by  the  application  of  odor- 
less,  tasteless  mineral  oil  so  that  the  shell 
pores  have  been  closed  with  the  lorocessing 
oil.     (See  Note  l) 

(c)  SHELL  CLEANED  EGGS  shall  be  those  that  have  been 
cleaned  with  sand  or  other  abrasive  for  the  lour- 
pose  of  removing  dirt,   stain,  processing  fluid 
or  other  foreign  material,     (Se.-  Note  l) 

^(4)      WASHED  EGGS  ehall  be  those  that  have  been  washed 
with  water  or  other  fluid,     (Se^^  Note  l) 


Note  1  -  A  lot  of  eggs  that  contains  more  than  10^  of  either  shell 


processed,  shell  cleaned  or  washed  eggs  shall  be  respectively 
classified  as  "Shell  Processed  Eggs,"  "Shell  Cleaned  Eggs,"  o 
"Washed  Eggs. " 


CLASSES  OF  SHELL  EGGS. 


(l)    Based  on  condition  of  shell. 
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(2)  Based  on  color  of  shell. 

(a)  BROTOT  EGGS  shall  "be  eggs  vrith  "brown  colored 
shells,  free  from  white  eggs  and  containing 
not  to  exceed  20  Toercent  of  eggs  with  cream 
colored  shells. 

(h)     WHITE  EGGS  shall  Toe  eggs  with  white  shells 
of  which  at  least  80  percent  shall  be  chalk 
\\'hite  and  the  "balfince  may  "be  slightly  cream 
tinted. 

(c)  CREAM  (TINTED)  EGGS  shall  he  eggs  with  crea,ra 
colored  shells.     A  lot  of  cream  (tinted) 
eggs  may  contain  less  than  80  percent  white 
shell  eggs  or  not  to  exceed  70  -oercent  of 
white  shell  eggs  and  not  to  exceed  10  percent 
of  light  "brown  shell  eggs. 

(d)  MIXED  COLOR  EGGS  shall  he  eggs  comwising  a 
lot  of  which  a  part  may  "be  white  eggs  and  a 
part  "brown  eggs.     Eggs  with  cream  (tinted) 
shells  also  ma.y  "be  included  in  mixed  color 
eggs. 

(3)  Based  on  characteristics  indicating  age, 

(a)     HELD  EGGS  shall  be  eggs  that  have  the  normal 
characteristics  of  eggs  that  have  "been  held 
for  a  longer  or  shorter  period  of  time  and/or 
"before  an  egg  candle  shows  a  dark  "brownish- 
colored  ring  at  the  edge  of  the  lower  surface 
of  the  air  cell.     Other  conditions  normally 
■ore sent  in  held  eggs,   such  as  sunken  yolks 
and  mold  growth  on  the  shell,  may  also  "be 
considered  as  characteristics  indicating  evi- 
dence of  age  in  classifying  eggs  as  held  eggs. 

("b)     UCK-HELD  EGGS  shall  he  eggs  which  do  not  have 
the  chara^cteristics  of  held  eggs. 
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(4)  Based  on  soundness  of  shell, 

(a)     IMBROKSN  SHELL  EGGS  are  eggs  which  have  unhroken 
shells  and  are  free  from  iDlind  checks  or  other 
checked  or  cracked  condition  of  their  shells. 

("b)     CHECKED  SHELL  EGGS  are  eggs  which  have  a  cracked 
or  damaged  condition  of  the  shell,  tut  in  which 
the  shell  memhrane  is  unbroken  and,  therefore, 
there  is  no  leakage  from  the  egg. 

(c)     LEAKIIIG  OR  Si^LA.SHED  SHELL  EGGS  are  eggs  which  have 
checked  or  smashed  shells  and  the  shell  memhrane 
is  "broken  to  the  extent  that  the  contents  of  the 
egg  mejy  leak  through  the  shell, 

(5)  'IHEDIBLE  EGGS.     Under  the  Eederal  Food,  Drug  and- Cosmetic 
Act  eggs  that  are  filthv,  r>utrid  or  decomt)Osed  in  whole  or 
in  part  are  adulterated.     The  following  are  regarded  as 
inedible  eggs;  Black  rots,  white  rots,  mixed  rots  (addled 
eggs),   sour  eggs,  eggs  with  green  whites,  eggs  with  stuck 
yolks,  moldy  eggs,  eggs  showing  "blood  rings,- eggs  contain- 
ing embryo  chicks  (at  or  beyond  the  blood  ring  stage),  and 
a,ny  other  eggs  which  a.re  filthy,  decomr)Osed,  or  TDutrid. 
Eor  the  -purpose  of  the  United  States  Standards  for  i^uality 
of  Shell  Eggs,  eggs  with  bloody  whites  or  eggs  containing 
lo.rge  blood  clots  or  large  or  unsightly  meat  spots  shall 
be  considered  inedible  eggs, 

(6)  LOSS.    Eggs  thp.t  are  inedible,  leaking,   or  smashed  or 
that  contain  bloody  whites,  large  blood  spots  or  large 
or  unsightly  meat  spots  shall  be  cla-ssified  as  Loss, 

(7)  Based  on  weight  Der'  dozen: 

The  following  weight  classifications  are  established 
for  shell  eggs  of  the  various  consumer  grades: 


Size'  or 
Weight 
Class 


Minimum  Net 
Vi/'eight  "oer 
Dozen  (Ounces) 


Minimum  Net 
Weight  -per 
30  Dozen  (Pounds) 


Minimum  Weight  for 
Individual  Eggs  (Rate 
-per  dozen)  (Ounces) 


JTOCBO 
LARGE 
MEDim/i 
SMALL 


26-1/2 
24 
21 
18 


48 
45 
40 
34 


25 
23 
20 
15 
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TJIJITED  STATES  STAHDAEDS  FOR  QUALITY  OF  II©IVIDUAL  SHELL  EGGS 
Standards  for  Individual  Clean,  Unbroken  Shell  Eg£;s 

United  States  Standards  for  Quality  of  individual  egv^-s  with 
clean,  unbroken  shells  are  estalDlished  as  follows: 

U.  S.  GRADE  AA  (U.  S.  SPECIAL).     The  shell  must  be  clean, 
unhroken,  and  normal.     The  air  cell  must  not  exceed  l/8  inch  in  deDth 
and  may  "be  regular  or  slightly  wavy.     Ihe  yolk  must  he  well  centered 
and  its  outline  may  he  slightly  defined.     The  yolk  must  he  free  from 
defects  or  hlemishes  visible  before  the  CQ.ndle.     '^he  v/hite  must  be 
clear  and  firm. 

U.  S.  GRADE  A  (U.  S.  EXTRA).     The  shell  must  be  clean,  unbroken, 
and  normal.     The  air  cell  must  not  exceed  3/l6  inch  in  depth  and  may  be 
regular  or  slightly  wavy.     The  yolk  must  be  fairly  well  centered  and  its 
outline  may  be  moderately  defined.     The  yolk  must  be  free  from  defects 
or  blemishes  visible  before  the  candle.    The  white  must  be  clear  and 
reasonably  firm. 

U.  S.  GRiUDE  B  (U.  S.  STAInTOARD).     The  shell  must  be  clean  and 
unbroken,  but  may  be  slightlj?-  abnormal.     The  air  cell  must  not  ex- 
ceed 5/I6  inch  in  depth  and  m.ay  show  movement  not  in  excess  of  l/2 
inch.     If  the  air  cell  is  small  (not  over  3/l6  inch  in  depth)  it 
may  be  free.     The  yolk  outline  may  be  v/ell  defined.      The  yolk  may 
be  mobile  and  may  show  before  the  cp-ndle  definite  but  not  serious 
defects.     The  white  must  be  clear  but  may  be  slightly  weak. 

U.  S,  GRADE  C  (U.  S,  TRiiDE).     The  shell  must  be  clean 
and  unbroken  but  m.ay  be  abnormal.     "^he  air  cell  niay  be  over  5/l6 
inch  in  depth,  and  may  be  bubbly  or  free.     The  yolk  may  be  nlainly 
visible  freely  mobile,  and  aprjear  dark.     The  yolk  may  show  clearly 
visible  germ  develoDment,  but  no  blood  due  to  such  develo-oment .  It 
may  show  other  serious  defects  tha.t  do  not  render  the  egg  inedible. 
The  white  may  be  weak  and  wo.tery  .     Snail  meat  S"DOts  or  small  blood 
clots  may  be  present  but  in  the  consumer  grades  shall  not  exceed  2^, 

Standards  for  Individ\ial  ^irty,  Sound  Shell  Eggs', 

United  States  Standards  for  duality  of  individual  shell  eggs 
with  soiled,  stained,  or  dirty  shells  are  established  as  follows: 
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U.  S.  GRADE  A  (DIRTY)  or  U.  S.  EXTRA  (DIRTY).  The  specification 
for  an  eg£;  of  this  quality  shall  be  the  same  as  for  a  clean  U.  S.  GRADE 
A  except  that  the  shell  raay  "be  slightly  stained  or  slightly  soiled. 

U.  S.  GRADE  B  (DIRTY)  or  U.  S.  STAl^DARD  (DIRTY).     The  specifica- 
tion for  an  egg  of  this  quality  shall  "be  the  same  as  for  a  clean  U.  S. 
GRADE  B  excent  thpt'  the  shell  may  "be  stained  or  dirty,  . 

U.  S.  GR.\DE  C  (DIRTY)  or  U.  S.  TRADE  (DIRTY).  The  specification 
for  an  egg  of  this  quality  shall  be  the  sane  as  for  a  clean  U.  S.  GRADE 
C  exce-ot  that  the  shell  may  "be  stained  or  dirty. 

milTED  STATES  CONSUMER  GRJlDES  FOR  EGGS  HOT  GLASS lEIED  AS  HILE  EGGS 

United  States  Consumer  Grades  for  shell  eggs  (not  classified  as 
held  eggs)  are  established  as  follows: 

U.  S.  GR.ADE  AA  shall  consist  of  eggs  of  which  at  least  80^  are 
of  the  quality  of  U.        Grade  AA  a.nd  the  balance,  except  for  tolerance, 
are  r^f  the  qup.lity  of  U.  S.  Grade  A,  or  better.     The  maximum  number  of 
eggs  allowed  as  tolera,nce  loer  30  dozen  eggs,  except  as  "orovided  by  the 
Rule  Governing  Substitution,  shall  be  9  checked  and  8  slightly  stained 
or  slightly  soiled  U.  S.  Grade  A.     (For  weight  requirements  see 
class  (7),  page  3.) 

U.  S.  GRADE  A  shall  consist  of  eggs  of  which  at  lea.st  SO^b  are 
of  the  quality  of  U.  S.  Grade  A,  or  better,  and  the  balance  except  for 
tolerance,  are  of  the  quality  of  U.  ^.  Grade  B,  or  better.     The  maximum 
number  of  eggs  allov/ed  as  tolerance  per  30  '^ozen  eggs,  excer)t  as  pro- 
vided by  the  Rule  Governing  Substitution,  shall  be  12  check  and  12 
slightly  stfdned  or  slightly  soiled  U.  ^.  Gra.de  3.     (For  weight  re- 
quirements see  class  (7),  page  3.) 

U.  S.  GRADE  B  shall  consist  of  eggs  of  which  at  least  80^^  are 
of  the  quality  of  U.  S.  Grade  B,  or  better,  and  the  balance,  except  for 
tolerance,  are  of  the  quality  of  U.  S.  Grade  ^  or  slightly  stained  or 
slightly  soiled  U.  S.  Grade  ^,  or  better.     The  maximum  number  of  eggs 
allowed  as  tolerance  Toer  30  dozen  eggs  shall  be  16  checked,     (-^or  weight 
requirements  see  class  (7),  "oage  3.) 

U.  S.  GRADE  C  shall  consist  of  eggs  of  which  at  least  80^^  are 
of  the  quality  of  U.  S.  Grade  C,  or  better,  and  the  balance,  exce-pt 
for  tolerance,  are  of  the  quality  of  stained,  or  dirty  U.  S.  Grade  C, 
or  better.     The  maximum  number  of  eggs  allowed  as  tolerance  -oer  30 
dozen  eggs  shall  be  18  checked.     (For  weight  requirements  see  class 
(7),  r,age  3.) 
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.    ..      UlTITED  STATES  COlTSUl'ffiR  GRADES  FOR  HELD  EGGS' 

United  States  Consuner  Grades  for  Held  eggs  are  estalDlished, 
corresponding  to  each  of  the  United  States  Consioner  Grades  for  shell 
eggs  (not  classified  as  held  eggs),  excerit  U.  S,  Grade  AA,  and  except 
that  the  air  cell  depth  for  eggs  of  the  quality  of  U.  S.  Grade  A 
held  eggs  nay  not  exceed  l/4  inch  in  depth,  and  for  eggs  of  the  q_uality 
of  U.  S.  Grade  B  held  sggs,  may  not  exceed  3/8  inch  in  depth,  and  pro- 
vided further,   that  the  specified  Eiinimum  net  weight  for  each  United 
States  ConsToraer  Grrde  of  held  eggs  r;io,y  "be  one-ha,lf  ounce  per  dozen  or 
one  pound  per  30  frozen  less  than  for  the  corresponding  United  States 
Consumer  Grade  of  shell  eggs  (not  classified  as  held  eggs). 

"110  GRADE"  EGGS 

Any  lot  of  eggs  that  fails  t(b  meet  the  requirements  of  a 
U.  S.  Grade  or  any  lot  of  eggs  that  has  "been  contaminated  "by  smoke, 
chemical  or  other  foreign  material  in  such  a  way  as  to  affect  seriously 
the  character,  appearance  or  flavor  of  the  eggs  shall  "be  classed  as 
"No  Grade",    A  slight  ahnormal  flavor  in  held  eggs  shall  not  "be  con- 
sidered sufficient  cause  for  classifying  such  eggs  as  "No  Gra.de", 

DEFINITIONS  OF  TERMS 
Terns  Descriptive  of  Shell. 

(1)  GLEAN.    4-.-&l®an  .shell  is  one  that  is  free  from  foreign  matter 
and  from  stains  or  dis'cslorations  that  are  readily  visi"ble. 
Eggs  that  show  traces  of  processing  oil  on  the  shell  are  con- 
sidered clean  when  classified  as  processed  unless  the  shell  is 
otherwise  soiled, 

(2)  SLIGHTLY  STAINED  or  SLIGHTLY  SOILED.     A  slightly  stained  or 
slightly  soiled  shell  is  one  that  has  alightly  soiled  spots 
or  stained  spnts  on  it  that  a.re  readily  visible  or  that  shov/s 
a  slightly  nussy  appearance  "but  v/ithout  adhering  dirt  which 
could  "be  readily  detached.     Slight  stains,  or  finger  marks 
a,re  typical  eggs  of  this  character, 

(3)  STAINED  or  DIRTY.  A  stained  or  dirty  shell  is  one  that  has' 
dirty  or  stained  spots  of  consir!.era"ble  size.     Sta.iried  or 
dirty  eggs  may  also  have  loose  or  readily  detacha"ble  dirt 
on  the  shell.  . '  '  , 

(4)  Ul^ROKSN.     An  untroken  shell  is  nne  that  is  free  from  blind 
checks,  checks,  or  cracks. 

(5)  CHECKED  or  CRACKED.    A  checked  or  cracked  shell  is  one  that 
has  a.n  actual  "break  in  the  shell  "but  where  the  shell  membrane 
is  un'broken  so  that  there  is  nn  leadkage  from  the  egg. 
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(6)  LEAK3R,  A  leaker  is  an  egg  in  v/hich  the  shell  and  shell 
membrane  are  "broken  to  the  extent  that  there  is  leakage 
of  the  egg  contents  through  the  shell. 

(7)  SMASHED.    A  smashed  egr,  is  one  in  which  the  shell  has  "been 
pa,rtly  or  wholly  destroyed  so  that  a  consideralDle  proiDortion 
of  the  egg  content  has  escar)ed, 

(8)  NORICaX,    A  normal  shell  is  one  that  a.pr)roxinates  the  usual 
shape  and  that  is  of  good,  even  texture  and  strength  and 
free  from  distinct  ridges,  rough  areas,   thin  spots,  or  other 
conditions  not  common  to  good  shells,     '^light  ridges  and 
rough  areas  that  do  hot  affect  materially  the  sha-oe,  texture 
and  strength  of  the  shell  are  loermitted. 

(9)  SLIGHTLY  iLBlTOm'iAL.    A  slightly  abnormal  shell  is  one  that 
may  be  somev/hat  unusual  in  shane  or  that  may  be  somewhat 
faulty  in  texture  or  strength.     It  may  also  show  distinct 
but  not  pronounced  ridges,  thin  spots  or  rough  areas. 

(10)  ABHORMAL.     An  o.bnormal  shell  is  one-  that  may  be  decidedly 
misshapen  or  that  may  be  decidedly  faulty  in  textijre  or 
strength  or  that  may  show  loronounced  ridges,  rough  sioots, 
or  other  defects. 

Terms  Descriptive  of  the  Air  Cell. 

(11)  DEPTH  OF  AIR  CELL.     The  depth  of  the  air  cell  when  in  its 
natural  position  is  the  distance  from  the  large  end  of  the 
egg  to  the  pla.ne  p0.ssing  through  the  egg  at  the  point  v/here 
the  air  cell  outline  touches  the  shell. 

(12)  REGULAR.     A  regular  air  cell  is  '^ne  that  retains  a  fixed, 
■position  in  the  egg  and  tha,t  shows  a  Toractically  even,  smooth 
outline  without  any  movement  when  the  egg  is  twirled. 

(13)  •  SLIGHTLY  WAVY.    A  slightly  wavy  air  cell  is  one  that  retains 

a  Toractically  fixed  "oosition  in  the  egg  but  shovrs  a  slight 
movement,  not  to  exceed  l/8  inch,  at  any  one  noint  where  its 
lov.-er  edge  touches  the  shell. 

(14)  MOVEIvIElTT  NOT  IK  EXCESS  OF  l/2  IHCK.  An  air  cell  that  shows 
a  movement  not  in  excess  of  l/2  inch  a.t  any  one  Doint  v;here 
its  lower  edge  touches  the  shell. 

(15)  BUBBLY  AIR  CELL.     A  bubbly  air  cell  is  one  that  has  several 
rather  small  bubbles  within  or  beneath  it  that  give  it  a 
bubbly  anxiearance. 

(16)  FREE.     A  free  air  cell  is  one  that  moves  freely  about  in  the 
egg.     Such  an  air  cell  will  seek  the  ur)i:)ermost  point  in  the 
egg,  no  matter  in  v;hat  -oosition  the  egg  may  be  held. 


Terns  Descrii^tive  of  the  Yolk. 


(17)  WELL  CEIITEESD.    A  yolk  thr.t  occuDies  the  center  of  the  egg 
without  nrnch  movenent  from  that  iDosition  when  the  egg  is 
twirleri,. 

(18)  FAIRLY  WELL  CEITERED.  A  yolk  that  occu-oies  the  center  of  the 
egg  T3ut  which  may  shnv;  a  moderate  novenent  fron  that  position 
when  the  egg  is  twirled. 

(19)  OUTLIIJS  SLIGHTLY  DEFim.  A  yolk,  the  outline  of  which,  when 
vievfed  "before  the  candle,  is  indistinctly  inrlicated.  and  tends 
to  "blend  into  the  surrounding  v/hite. 

(20)  OUTLIl^il  MODERATELY  DEFIIISD.     A  yolk,   the  outline  of  which, 
when  viewed  "before  the  candle,   is  discerni"ble  "but  not  clear- 
ly and  defintely  deraarcated.    Visi"bility  of  yolk  due  to 
yolk  color  should  not  "be  confused  with  a  moderately  defined 
outline  of  yolk. 

(21)  OUTLIlffi  WELL  DEFIIJED.     A  yolk,   the  outline  of  which,  when 
viewed  "before  the  candle,  is  quite  definite  and  distinct. 

(22)  MOBILE.     A  mohile  yolk  is  one  that  shov/s  a-D";.:)reciaole  movement 
away  from  the  center  of  the  egg  vhen  the  egg  is  twirled  "before 
the  candle.. 

(23)  FREELY  MOBILE.    A  freely  mobile  yolk  is  one  that  shows  a 
"v.'ide  movement  or  sv/ing  av/ay  from  the  center  of  the  egg  when' 
the  egg  is  twirled  "before  the  candle  and  that  comes  suf- 
ficiently close  to  the  shell  to  a:n-near  deci'' c^.ly  dark, 

(24)  PLAIl^TLY  VISIBLE.    A  T^lainly  visihle  yolk  is  one  _that  has  a 
definitely  discerni"ble  outline  "before  the  candle  and  that 

may  a.vne&r  dark. 

(25)  TREE  FROM  DEFECTS  OR  BLEMISHES  VISIBLE  BEFORE  THE  CAlJDLS.  , 
A  yolk  that  when  viewed  "before  the  candle  shows  no  sToots  or 
areas  on  its  surface  indicating  the  -nresence  of  germ  develo-o- 
Eent,  defects  or  "blemishes. 

(26)  DEFINITE  BUT  NOT  SERIOUS  DEFECTS  VISIBLE  BEFORE  THE  Ci).n)I£. 
A  yolk  that  may  show  snots  or  areas  on  its  surface  when 
viewed  "before  the  candle  indicative  of  definite  defects 
"but  with  no  definite  indication  of  gtrm  develODment  or 
other  xironounced  or  serious  defects  or  "blemishes. 

(27)  OTHER  SERIOUS  DEFECTS.     A  yolk  that  is  weak  or  that  shows 
v/ell  developed  s"oots  or  ort;a,s  of  a  character  that  constitute 
serious  defects  or  "blemishes  "but  do  not' render  the  egg  in- 
edi"ble. 
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(28)  CLEARLY  VISIBLE  GERM  DEVELOPMENT.    A  develoDiTient  of  the  germ 
on  the  yolk  of  a  fertile  e^;,-*;  that  has  -nrofressed  to  a  point 
at  \\rhich  it  is  olainly  visible  "before  the  candle  as  a  rather 
definite,  deeper  colored  area  or  as  a  "bufole  or  sDOt  on  the 
yolk. 

(29)  BLOOD  DUE  TO  GEM  DEVELOPMENT.     Blood  caused  by  develODment 
of  the  gerra  in  a  fertile  egg  to  the  point  where  blood  has 
formed  a.nd  is  visible  before  the  candle.     Such  eggs  are 
classed  as  inedible. 

(30)  BLOOD  NOT  DUE  TO  GERM  DEVSLOPi^iENT  (Blood  siDots).     Spots  or 
clots  of  blood  usually  on  the  surface  of  the  yolk  but  some- 
r-iraes  floating  in  the  white.     Such  blood  clots  or  siDOts  are 
incortjor ated  in  the  egg  during  its  formation  as  or  after  the 
yolk  leaves  the  ovary.     Such  bloori  sr)Ots  have  no  connection 
with  gern  o evelo-nment.     If  they  are  snail  (not  over  l/8  inch 
in  any  diameter)  the  eggs  nay  be  classed  as  U.  S.  Trades 

(U,  S.  Grade  C).     If  they  are  large,   the  egg  should  be  classed 
in  inedible. 

Terms  Descri-otive  of  the  White. 

(31)  CLEAR.     A  clear  white  is  one  that  is  free  from  discoloration 
or  from  any  foreign  bodies  floating  in  it.     Prominent  chalazae 
shoulfi  not  be  confuseci.  with  foreign  bodies. 

(32)  FIRM.     A  firm  white  is  one  that  is  sufficiently  thick  or  viscour 
to  -nermit  but  (Limited  movement  of  the  yolk  from  the  center  of 
the  egpg.  v;hen  it  is  t^-'irled.    A  firm  white  should  have  the  avvrox- 
imp.te  consistency  of  the  whites  shown  in  numbers  1,  I.5,  or  2 

of  the  Van  Wa,genen  chart  of  broken-out  eggs. 

(33)  RSASONilBLY  FIRM.    A  reasonably  firm  white  is  one  that  has  a 
reasonably  goo'^  vixcous  conrlition  but  not  a.s  strong  a  condition 
as  a  firm  white.  It  should  have  the  amDroxinate  consistency  of 
the  whites  shown  in  numbers  2,  2.5,  or  3  of  the  Van  Wagenen 
broken-out  egg  chart.     A  reasonably  firm  white  -oermits  the 
yolk  to  move  somewhat  more  freely  from  its  normal  t)Osition 

in  the  center  of  the  egg  and  thus  to  approach  the  shell  more 
clearly  v/hen  the  egg  is  twirled.    A  reasonably  firm  white  may 
therefore  cause  the  outline  of  the  yolk  to  be  moderately  de- 
fined, 

(34)  SLIGHTLY  WEAK.    A  slightly  weak  white  is  one  that  has  lost 
its  firm  or  even  its  rersonably  firm  con'^.  ition,  has  become 
more  watery  anrl  is  not  as  clearly  differentiated  from  the 
thin  white  when  the  egg  is  broken  out.     It  should  have  the 
ap-proxiraate  consistency  of  the  whites  shown  in  numbers  3, 
3.5  or  4  of  the  Van  Wagenen  chart  of  broken-out  eggs. 
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(35)  WEAK  MD  WATSP.Y.    A  weak  and  watery  white  is  one  that  is 
thin  a,nd  r'^eneraliy  lacking:  in  viscosity  and  that  therefore  ' 

'■      nernits  the  yolk  to  nove  freely  fron^.  its  normal  -oosition 
in  the  center  of  the  egr^-a.nd  to  a-o"oroach  the  shell  •  closely 
when  the  egc  is  twirled.     It  should  have  the  a"o-nroxi:nate 
consistency  of  the  whites  shown  in  nurihers  4,  4,5,  or  5 
of  the  Van  Wagenen  chart  of  iDroken-out  eggs. 

(36)  SMALL  MEAT  SPOTS..     Snail  meat  snots  are  small  ^^ieces  of. 
foreign  ma.terial  "oresent  in  the  e::{:  white  and  that  are 
visible  "before  the  canr'le  as  c^ark,  irre.gularly  sha-ped 
horiies.  •  ^'^hen  an  egr  contains  a  small  neat  sr)ot  (not  over 
1/8  inch  in  any  diameter)   that  can  "be  readily  removed  v;hen 
the  egcV  is  "broken,   the  eg^,"  mR,y  "be  classed  a.s  a  U,  S.  Trade 
(U,  S.  Grarl.e  C),      Eggs  containing  large  or  unsightly  meat 
STOots  should  "be  classed  as  inedi"ble. 

(37)  BLOODY  .WHITS.     An  egg,  the  white  of  which  has  l:lood  diffused 
raoreor  less  generally  throui?;h  it.     Such  a  conrlition  nay  "be 
present  in  newlaid  eggs  "but,  "bec^.use  of  the  una-nnetising 
aio'oearance ,  eggs  with  "bloody  whites  are  classed  as  inedi"ble. 
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